
Caramel Apple Dip 

 
Yield:  6-8 Servings 

 
Ingredients: 
 
4 ounces Cream Cheese, softened   4 Apples  
¼ c. and 2 Tbsp. Brown Sugar    1 Tbsp. Pineapple Juice  
2 Tbsp. White Sugar      2 Tbsp. Water  
½ tsp. Vanilla  
 
 
Procedure:  
 
1. Wash apples, core, and cut into wedges.  
2. Mix pineapple juice and water together, toss apple wedges in 
mixture and set aside. (the juice prevents browning, you can also 
use lemon juice)  
3. Using a stand mixer, cream the sugars, cream cheese and vanilla 
until smooth.  
4. Serve in dish, surrounded by apple wedges.  
 


